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( ); KD723 ; ,
( );pH  ( -
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-80 S1 2%, 3%  4%.
LBI2 3 . 2%(VIV) (D) (E)
, 37 , 1 (F) , ,
S1 LB12 Lo(3%)
1:3, 1:2, 1:1, 2:1, 3:1 , s 1.
2% , 37 1
6h , pH D/ E/h F/%
, 10 1 36 6 2
, 210 ()8 ()6 ()4 2 37 8 3
( %2 ( ) 8 3 38 10 4
122 1.2.4
0.6%(wW/v) ,
MRS
, 37 12h 600 nm 3iM ,
2%(V/V), ImL 3M
3 , 3M ,
3 5 I min 37 48h
(02% 0.4% 0.6% 0.8% 1.0%) MRS 4],
, 2% 125
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3
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222 4
(A) ®) D/ E/h F/%
© 3 1 36 6 2 35.70
3 ; 2 36 8 3 36.70
= = 3 36 10 4 37.10
(B>A>C); 4 37 6 3 36.10
0.8% 0.6% 0.8% 5 37 8 4 36.60
(A3B;C5). 6 37 10 2 37.60
3 7 38 6 4 35.90
8 38 2 36.40
A% B/% % ODsoonm 9 38 10 3 37.30
! 04 02 04 1.261 K1 109.50  107.70  109.70 -
2 04 04 0.6 1.338 K2 11030  109.70  110.10 -
3 04 06 08 1.375 K3 109.60  112.00  109.60 -
4 0.6 0.2 0.6 1.319 R 0.80 430 0.50 _
5 0.6 0.4 0.8 1.337
6 0.6 0.6 0.4 1.372 0.8% 0.6% 0.8%
7 0.8 0.2 0.8 1.343 (W/v), S1 LBI2 1:1
8 0.8 0.4 0.4 1.364 (VIV), 3%, 37 10 h.
9 0.8 0.6 0.6 1.349 9.26x10° cfurmL™,
K1 3.974 3.923 3.997 - 6.06x10° cfumL” 15
K2 4.028 4.039 4.006 -
K3 4.056 4.096 4.055 - [16]
R 0.082 0.173 0.058 - , 6.8210° cfurmL”:
2.3 i R
4 , ,
> > 1.57x10° cfurmL™; [18]
(E>D>F); 37 5% 5% , 1.41x10’
, 10h, 3% cfurmL” ; o) 8%
, (D,E5F). , 7.14x10% cfumL™".
2.4 ,
37, )
3% 10 h.
9.26x10° cfu'mL™, ,
6.06x10° cfu-mL™", : :
15 . ,
3 ,

. CaClz
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Research on Preparing New Synbiotic Yogurt

PENG Liu-yang, ZENG Xiao—qun*, PAN Qing, WANG Gang, HE Ya-ting,
PAN Dao-dong, LU Yin, CHEN Qun-yuan
(' School of Marine Sciences, Ningbo University, Ningbo 315211, China )

Abstract: To prepare a new synbiotic yogurt, the effects of different prebiotics, the additive amount of prebiotics,
the ratio of probiotic strains, inoculation quantity, fermentation time and fermentation temperature are
investigated in this work to evaluate the number of viable bacteria and the quality of yogurt. The optimal
fermentation condition can be listed as follows: by adding 0.8% (w/v) xylooligosaccharide (XOS), 0.6% (W/v)
fructooligosaccharide (FOS), 0.8% (w/v) isomaltooligosaccharide (IMO) (W/v), the ratio of liquid culture
Lactobacillus casei S1 (L.casei S1) to Lactococcus lactis LB12 (L.lactis LB12) as 1:1(v/v), the inoculation
quantity as 3% (v/v), fermenting at 37  for 10 h. The yogurt prepared under this fermentation condition is
considered as good in several aspects such as taste, texture, color and flavor. The number of viable bacteria in
the synbiotic yogurt is 9.26x10° cfu'mL" which is about 15 times of Yili plain yogurt. The synbiotic yogurt is
believed to have good market prospect for its potential functions for lowering cholesterol and antioxidation.

Key words. prebiotics; probiotics; number of viable bacteria; processing technology; synbiotic yogurt



